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EXTERNAL COATING COMPOSITION FOR TOASTER 
PASTRIES AND OTHER PASTRY PRODUCTS 



DECLARATION UNDER 37 CF.R. § 1.131 



We, the undersigned, do hereby declare as follows: 

1 . We are the co-inventors of the claims of the above-identified patent application. 

2. The invention as defined in claims 1-23 and 35-49 was conceived of and actually 
reduced to practice prior to March 6, 2003. Evidence of our conception and the reduction to 
practice is provided in the form of experimental data from "Expt 1 1 Coated Toaster Pastry" 
(attached hereto as Exhibit A). The documents provided were prepared after our conception and 
the reduction to practice but before March 6, 2003 . 

3. The acts referred to in the preceding paragraphs occurred in the United States. 

4. All statements made herein of our own knowledge are true and all statements 
made on. information and belief are believed to be true, and further, these statements are made 
with the knowledge that willful false statements and the like are punishable by fine or 
imprisonment, or both, under 18 U.S.C. § 1001, and that such willful false statements may 
j eopardize the validity of this application or any patent issued thereon. 
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EXHIBIT A 



Expt 1 1 Coated Toaster Pastry 



C Stevens 06/28/02 



Research Objective : To prepare products for shipment to Mark Jameson and subsequent 
shipping to Frito Lay. 

Background: Need to prepare coated toaster pastries using 3 levels of crispness. The 07 
formula (no lecithin) was the most crisp with the 06 (with lecithin) being the most tender crisp. 
08 will be half way between as a 50:50 blend of the 07 and 06. - CowcUoi jd&\<\<w , 
Formulas: Attached 

72201-06 Starch based formula (72201-04 without KV20) 46%WBS 
72201-07 same as -06 but without any lecithin 46 % WBS 
72201-08 50:50 blend of 07 and 06 
Control no coating but sprayed with water, see below 



Method: 

1 . Obtain non-frosted Kellogg Pop Tarts (strawberry flavored) 

2. Spray the Pop Tart with A water on both sides to reconstitute the surface so that the 
batter can adhere ~ A£c^rus&fc4j^ ^^qol W«t acu^> 4a<a^L\ 

3 . Let the wet Pop Tarts sit for a few minutes, 



4. Lay the pastry in a pool of batter, stand on its side to drain excess batter, place on 
foil lined tray with oil sprayed on it. 



5. feu^hthe^w face us i ng a p a s try br u s h to apftl^Ofae-ba&er: Bake at 350°F for 15 
minutes. 
Prepare Coating Mixture 
Dry mix water 
230g 270g 46% solids 

Add dry batter for 1 min on Stir speed, scrape edges then mix for 5 min on speed 2.Rest 
for 15 minutes 



Parameter 


72201-06 


72201-07 


72201-08 


Batter solids 


46.0% 


46.0% 


46.0% 


Water Temp 


5*5* 




66" 


Batter Temp 








Stein (top to 
1 st break) 








Stein Average 









5". 



Expt 1 1 Coated Toaster Pastry 



C Stevens 06/28/02 



Calculate % pick up. 



Parameter 


-06 


-07 


-08 


Uncoated 
wt 








Coated wt 








% Pick up 


lb • \ 


\o « t 





TARGET PICK UP = +7-2*% 



After cooling, pack the pastries into foil laminate packing (Kellogg Pop Tart retail pack) 
and heat seal on setting 3 . 



Results rU? 3, #>oj CL^ TO 



7 MOflfTftf OLp 



-0b OOAcl AAO^A CAMLfi hbxJbjU^t V.hi^Ac^ £t> 

Conclusions 6u<Ua ^ 7 *M , ^ cOafe*/ ^o^Ua. p<xd^a^. 
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